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© Method of preparing food and pack for use In the method. 

© A food pack comprises an open-bottomed con- 
tainer (10) containing edible constituents (11,12) 
which are in distinct layers and which are both solid, 
whilst the pack is chilled or frozen. On heating, one 
of the layers liquifies. After heating, the container is 
lifted from the edible constituents to permit the 
liquified constituent to flow over or from beneath the 
other constituent 
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Method of preparing food and pack for use in the method 



The present invention relates to the preparation 
of food which *s cooked, then stored anbVor trans- 
ported and subsequently heated, before serving. 

According to a first aspect of the present in- 
vention, there is provided a method of preparing 
food wherein a first mixture is cooked to form a 
constituent which is solid at temperatures ap- 
proaching tOO°C. a second mixture is cooked sep- 
arately from the first mixture to form a second 
constituent which is liquid at a temperature ap- 
proaching 100°C and which can be gelled or solidi- 
fied by chilling or freezing, the first and second 
constituents are brought together in a container to 
form distinct layers in the container, the combina- 
tion of first and second constituents and the con- 
tainer is stored and/or transported in a chilled or 
frozen condition such that the second constituent 
is in a jelled or solid condition, the combination is 
placed on an item of tableware with either the first 
or the second constituent exposed to said item 
through an opening in the container, the first and 
second constituents are heated together to liquify 
the second constituent and the container is re- 
moved from the first and second constituents, di- 
ther before or after heating. 

The invention facilitates serving of the food 
with the first constituent surrounded by the second 
constituent, but without these constituents being 
intimately mixed together. Thus, the food is pre- 
sented to the consumer in a condition which is 
substantially the same as that attained by pouring a 
sauce over a solid constituent immediately before 
presentation to the consumer or by placing a solid 
constituent in a sauce immediately before pre- 
sentation to the consumer. 

The preparation of dishes which require only 
heating to an appropriate temperature prior to serv- 
ing is known. Such dishes include examples con- 
taining a solid constituent and a constituent which 
js a liquid at the temperature at which the food is 
served. However, the known procedures involve 
intimately mixing solid and liquid constituents dur- 
ing or immediately following cooking and then chil- 
ling or freezing the mixture for storage and/or tran- 
sporation. This procedure is suitable for certain 
dishes, for example a stew or a casserole dish, but 
is inappropriate for some dishes, for example a pie 
or pudding which is served together with a sauce. 
The generally accepted way of - preparing such a 
dish involves pouring the sauce over the pie or 
pudding immediately before serving. 

According to a second aspect of the invention, 
there is provided a pack for use in a method 
according to the first aspect the pack comprising a 
container defining an opening at a bottom of the 



container and at least two edible constituents inside 
the container, a first of said constituents being one 
which is a solid at temperatures approaching lOO^C 
and a second of the constituents being one which 

s is a liquid at temperatures approaching tOO^C. 
wherein the first and second constituents are in 
respective layers, one of which layers is adjacent 
to said opening and the other of which layers is 
spaced from the opening by the one layer. 

to Examples of packs embodying the second as- 
pect of the invention and which are used in a 
method according to the first aspect will now be 
described, with reference to the accompanying 
drawing, wherein:- 

is FIGURE 1 shows a cross-section in a a 

vertical plane through a first pack; 

FIGURE Z shows a similar cross-section 
through a second pack; and 

FIGURE 3 illustrates separation of a con- 

20 tainer of the pack of Figure 1 from the food thereof, 
preparatory to serving the food. 

The pack of Figure t comprises a container 10 
containing portions of two edible constituents M, 
12. These constituents form distinct layers, the 

25 layer 1 1 being a lowermost layer and the fayer 12 
being above the layer 1 1 , in the example illustrated 
in Figure 1 . The constituent 1 1 is one which is solid 
at temperatures approaching 100°C and at lower 
temperatures. This constituent is capable of sub- 

30 stantially retaining its shape when separated from 
the container 10. Typically, the constituent 11 is a 
farinaceous constituent for example a pudding. 
The constituent 11 may alternatively be mainly or 
comprise a substantial proportion of meat fish or. 

$s fruit. 

The constituent 12 which forms the upper layer 
of the pack shown in Figure 1 is a sauce. This 
constituent is a liquid at elevated temperatures and 
can be caused to gell or solidify by cooling the 

40 constituent By describing the constituent as being 
a liquid at elevated temperatures, we mean that the 
constituent will flow under its own weight at an 
elevated temperature which is less than lOO^C. The 
constituent may include particfes of solid or pieces 

45 of solid materia). The constituent may be such that 
it gells, solidifies or stiffens so that it does not 
readily flow, when cooled to ambient temperature, 
Alternatively, the constituent may remain liquid 
when cooled to ambient temperature but gell or 

so solidify when chilled to a temperature below am- 
bient temperature or frozen. Typically, the constitu- 
ent 12 will contain a much higher proportion of 
water than does the constituent 11, and will gell or 
solidify when cooled to 15°C. 

The container 10 illustrated in Figure 1 is a 
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tubular container and is open at both of its ends. 
The container may be of cylindrical form. The 
container is preferably formed of a material which 
ts substantially transparent to microwaves. Paper 
and card are suitable materials from which to form 
the container. 

The constituent 1 1 occupies fully a lower part 
of the container 10 and extends to the opening at 
the lower end thereof. The constituent 12 is spaced 
from both ends of the container. An upper part of 
the container may be occupied by air atone. It will 
be noted that the bottom- of the container is entirely 
open. No part of the container is disposed beneath 
the constituent 11. 

The constituent tt is prepared by cooking a 
first mixture. This mixture may be cooked in the 
container 10 or in a mould and subsequently trans- 
ferred to the container. The mixture from which the 
constituent i 1 is prepared may be a fluent paste. 
After cooking, the constituent 11 is substantially 
shape-holding. The constituent 12 is prepared by 
cooking a further mixture, separately from the mix- 
ture which forms the constituent 11. The constitu- 
ent 12 remains a liquid whilst it is at an elevated 
temperature, after cooking. The constituent 12 is 
poured into the container to form a layer on the top 
of the constituent 1 1 . The combination of container 
and constituents 11 and 12 is then chilled or frozen 
so that the constituent 12 gells or solidifies. The 
combination may be wrapped in packaging ma- 
terial, either individually or together with several 
other, similar combinations of containers and edible 
constituents. Generally, the packaging will close 
both the top and the bottom of the container 10. 
The top of the container 10 may be closed by a lid 
or cover which is applied to the container 10 alone. 
Alternatively, a common lid or cover may be ap- 
plied to a number of adjacent containers. Similarly, 
the bottom of the container 10 may be closed by a. 
base which is associated with the container 10 
alone or by a base which is common to a number 
of containers. 

Since the constituent 12 is in a gelled or solid 
condition, whilst it remains chilled or frozen, the 
chilled or frozen pack can be transported and 
stored without the constituent 12 mingling signifi- 
cantly with the constituent 1 1 

Preparatory to being consumed, the. constitu- 
ents 11 and 12 are heated. The combination of 
edible constituents and container 10 is removed 
from the packaging and is placed on an item 13 of 
tableware with the bottom of the container and the 
constituent 1 1 resting on the tableware. Heating is 
conveniently carried out in a microwave oven and 
the temperature of at least the constituent 12 may 
be raised to a level in the region of 100°C. Such 
heating converts the constituent 12 to a liquid con- 
dition. However, the liquid is confined by the con- 



tainer 10. After heating, the package standing on 
the item of tableware is removed from the micro- 
wave oven. The container 10 is then lifted from the 
item of tableware and from the edible constituents 

5 11 and 12 and is discarded. Removal of the con- 
tainer permits the liquid constituent 12 to flow down 
the constituent n onto the item of tableware, so 
coating the exterior of the constituent 11 in sub- 
stantially the same way as a sauce poured over the 

;o constituent 11 would coat that constituent The food 
is then ready to be consumed and can be served 
to the consumer on the item of tableware 13. 

In Figure 2, there is illustrated an example of a 
further pack which includes a container 110 sub- 

rs stantially identical with the container 10 and con- 
taining at the bottom of the container a layer 111 of 
an edible constituent which is in a gelled or solid 
condition, when maintained at a temperature of 
0°C but which can be converted to a liquid con- 

20 dition by heating to a substantially higher tempera* 
ture, for example a temperature of 5Q°C. 

Above the layer 111, there is a layer 112 
formed of a second constituent which is a solid at 
temperatures upto 50°C and which preferably re- 

25 mains solid, even if heated to 10Q°C, The constitu- 
ent 12 may be a pastry or other farinaceous com- 
position. Above the constituent 112. there is a 
further constituent 113 which also may be a con- 
stituent which is gelled or solid, whilst maintained 

30 at a temperature not exceeding 0°C. but which can 
be converted to a liquid condition by heating to a 
substantially higher temperature, for example 50°C. 

The constituents 111, 112 and 113 are prefer- 
ably cooked separately from each other. Typically, 

35 at the cooking temperature, both the constituents 
111 and 113 will be liquids. The constituent 112 
may be cooked in the container 110 or may be 
cooked fn a separate mould. The constituents are 
brought together in the container 1 1 1 either before 

40 or after chilling or freezing. Whilst the combination 
of container 11 1 and the three edible constituents 
is maintained in a chilled or frozen condition, all of 
the constituents remain in a gelled or solid con- 
dition. The pack can conveniently be transported 

45 and stored in this condition* 

The top anoVor the bottom of the container 110 
may be temporarily dosed by packaging which 
protects the edible constituents during transport 
and storage. The packaging is removed, prior to 

so heating of the pack for consumption of the edible 
constituents. After the packaging has been re- 
moved; the container is placed on an item of table- 
ware with the constituent 111 in contact with or 
adjacent to the tableware. The edible constituents 

55 are then heated to liquify the constituents 111 and 
113. The container 10, if present during heating, 
confines at least the constituent 111 to a position 
directly beneath the constituent 112, After heating 
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of the edible constituents, the container no is 
lifted from the item of tableware so that the liquid 
constituent itl is permitted to flow over the sur- 
face of that item. As shown in Figure 2. the con- 
stituent 1 12 may form a rim which retains the liquid 
constituent 113. Alternatively, the constituent 113 
also may be confined by the container 110, whilst 
the container is present, and then permitted to flow 
down the constituent 112. when the container is 
removed. It will be appreciated that the container 
ttO could alternatively be removed before heating 
of the edible constituents. 



Claims 

1. A method of preparing food wherein a first 
mixture is cooked to form a constituent which is 
solid at temperatures approaching 100°C. a second 
mixture is cooked separately from the first mixture 
to form a second constituent which is liquid at a 
temperature approaching 100°C and which can be 
gelled or solidified by chilling or freezing, the first 
and second constituents are brought together m a 
container to form distinct layers in the container, 
the combination of first and second constituents 
and the container is stored and/or transported in a 
chilled or frozen condition such that the second 
constituent is in a gelled or solid condition, the 
combination is placed on an item of tableware with 
either the first or the second constituent exposed to 
said item through an opening in the container, the 
first and second constituents are heated together to 
liquify the second constituent and the container is 
removed from the first and second constituents, 
either before or after heating. 

2. A method according to Claim 1 wherein the 
constituents are heated whilst stilt in the container, 
the first constituent is adjacent to the item of table- 
ware and the second constituent is above the first 
constituent and wherein the container is removed 
after heating to allow the second constituent to run 
down the first constituent to the item of tableware. 

3. A pack for use in a method according to 
Claim 1 and comprising a container defining an 
opening at a bottom of the container and at feast 
two edible constituents inside the container, a first 
of said constituents being one which is solid at 
temperatures up to 100°C, the second constituent 
being one which is liquid at temperatures ap- 
proaching 100°C and wherein the first and second 
constituents are in distinct layers, one of which 
layers is adjacent to said opening and the other of 
which layers is spaced from the opening by the 
one layer. 

4. A pack according to Claim 3 wherein the 
container defines an internal space which, when 
projected on to a surface at the opening, does not 



extend beyond the opening. 

5. A pack according to Claim 5 wherein the 
container ts cylindrical. 

6. A pack according to Claim 3 wherein the 
5 container ts open at opposite ends. 

7. A pack according to Claim 3 wherein the 
container has an upper marginaJ portion which ts 
spaced from both of said layers. 
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